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Preparation of Malt and Hops. 


PROVISIONAL SPECIFICATION left by Edward Duke Moore at 
the Office of the Commissioners of Patents, with his Petition, 
on the 21st December 1852. 


(Void by reason of notice to proceed not having been given within 
5 the time prescribed by the Act.) 


J, Epwarp Duxe Moors, of Ranton Abbey, near Eccleshall, in 
the County of Stafford, Merchant, do hereby declare the nature 
of the said Invention for “An Improve Paepararion or Marr anp 
Hors ” to be as follows: — 

10 =‘ This Invention consists in making a preparation of malt and hops 
which will keep for any reasonable length of time, and may, when 
required, be made into beer with great facility. 

The preparation is made in such a form as to render it pe- 
culiarly applicable for families, colonists, emigrants, sea-faring 

15 persons, and others who reside or occasionally find themselves in 
countries or situations where malt and hops of good quality are 
difficult to be obtained, or where the necessary convenience or 


apparatus for manufacturing these ingredients into beer do not- 


exist. 
20 In order to produce the improved preparation of malt and hops, 
I take these ingredients in the usual proportions for making beer or 
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porter, and put them through the ordinary course of mashing and 
brewing, and when the liquor or wort has arrived at the specific 
gravity of 801bs per gallon by the saccharometer, I draw off the 
wort into a pan, and by means of a water bath or other suitable 
heat, the wort is kept at a temperature of from 170° to 190°, and is 
also agitated by any suitable contrivance for the purpose of pro- 
moting evaporation, which is allowed to continue four or five hours, 
until the wort is brought to a density of about 180 Ibs, when it will 
have attained the consistency of honey or treacle, after which it may 
be drawn off into tin vessels, and when cold hermetically sealed. 
The hopped wort so prepared will in this manner keep any length 
of time, and may be quickly made into beer, by the addition of a 
suitable quantity of warm water, and allowing it to ferment in 
barrels in the usual way. . 
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